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BITE INTO THE BEST BARS! 


BAR COOKIES are so popular the contest drew the biggest response ever in “Rural Recipe Roundup”. We 
received more than 1,000 recipes! There’s just not enough space on these pages to share all the delicious 
recipes we want to. So, we’re going to run two more full pages of the best bar recipes in the June issue—our 
first EXTRA issue. Change your subscription to monthly now (see page 24) so you won’t miss them! Our 
first three runner-up winners will receive an assortment of sausages from the famous Usinger Sausage Company 
in Milwaukee plus a certificate suitable for framing. 


BUTTERMILK CINNAMON BARS 


1-1/4 cup white sugar 7 egg, well beaten 
3/4 cup brown sugar 1/2 teaspoon salt 
SittermiliceGinnamon 2 cups flour 7 teaspoon cinnamon 
Bars are truly winners! 1/2 cup butter, softened 7 teaspoon baking powder 
Me ichard. Luehman 1/2 cup coconut, flaked 7 cup buttermilk 
a Lewiston, -Minne- 1/2 cup nuts, chopped 1 teaspoon vanilla 


sota, who submitted Combine the sugars, flour and butter. Mix as you would for pastry. Combine 2 cups 
the first runner-up of this mixture with coconut and nuts. Press lightly in the bottom of a greased 9” x 
recipe, won a TV ap-_ 13” pan. Set aside. Combine remaining ingredients. Stir in remaining butter mixture 
pearance last year with and spread over first layer in pan. Bake at 350° for 45 minutes. While still warm, 
these bars. frost with a thin powdered sugar icing. Cut into bars. 


We're betting you can’t read this column of 
food handling hints without picking up an idea 
or two to use. For each tip that we use, we give 
a free Farm Wife News subscription to the 
friend of your choice. 
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